
Complete Cooking 
Courses 

(For beginners to seasoned cooks)

 
Sign up for all 6, pick your favorite 2, 
or sign up for an individual class… 

 

Fall 2012 Classes: 
 

1.Soups for the Season V   
Tuesday, October 2nd, 6:30-8:30pm 
The leaves are turning colors so get out 
the pot, soup is on the stove: 
* Corn Chowder 
* Cream of Spinach 
* Armenian Veggie Soup 
 

2. Armenian NightV 

Tuesday, October 16th, 6:30-8:30pm 
Shirley’s specialty is Armenian food. 
Come learn the secrets to a perfect 
pilaf from the pro. You will learn to 
make: 
* 2 pilafs (Rice & Bulgar)  
* Losh Kebab 
* Stuffed Eggplant 
 
 

V Vegetarian Friendly Class 
 

About Shirley Sprinkle:  
A Central Valley Native, Shirley Sprinkle 
picked up a whisk & spatula when she was 
12 years old and hasn’t looked back. 
Whether preparing for a crowd of several 
hundred or an intimate dinner party, she is 
happiest surrounded by family & food. 
 
Able to take meal preparation to its 
simplest form, she teaches how to get the 
most from your grocery dollar, what items 
should be splurged on, how to shop the 
perimeter of the store, & how to handle 
kitchen emergencies. Shirley believes 
cooking should be user-friendly. All classes 
are hands on and fun! 

 
 
 

  
 

More Class Dates: 
Nov. 27th: Slow Cooker Meals 
Dec. 4th: Entertaining, Pork Tenderloin 
Dec. 11th: Easy Desserts 
Dec. 18th: Holiday Hors D’oeuvres 
 

More Details: 
Single Class: $45 

 

Must Pre-Register for Class 
 Email: FresnoYCA@gmail.com 

Phone: 433.6698 

Gift Certificates Available!! 
 

 
3. Manicotti & sauce  
Tuesday October 23rd, 6:30-8:30pm 
Learn a new way to prepare this classic 
Italian dish. It’s easy and freezable.  
Let us help you prepare extra food for 
your Holiday guests. 
 

4. Autumn Veggies V 
Tuesday, October 30th, 6:30-8:30pm 
Learn how to pick, prepare, & present 
seasonal veggies. Great side dishes or 
as a main course: 
* Cauliflower Casserole 
* Butternut Squash 
* Cream of Spinach (steakhouse style) 
 

5. Hors d’oeuvres V 
Tuesday, Nov. 6th, 6:30-8:30pm 
Do you have guests visiting? Prepare  
delicious Hor d’oeuvres ahead of time 
that you can serve without taking time 
away from visiting.   
 

6. Thanksgiving Day 
(Prepared in advance!) 
Tuesday, November 3rd, 6:00-9:00pm 
Ready to tackle the big Turkey 
Dinner?! Shirley will be teaching you 
how to prepare the turkey with all the 
fixins’. Men come learn to carve a 
turkey & impress your family this 
Turkey Day! We will make: 
* Turkey & dressing 
*Mashed Potatoes & Gravy 
* Cranberry sauce 
* String Beans 

 


